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HOMEMAKERS 1  CHAT  Friday  December  2,  1938 

(FOR  BROADCAST  USE  ONLY) 

Subject:     "A  Flower  Bud  That's  Good  to  Eat."     Information  from  the  Bureau  of 
Home  Economics,  United  States  Department  of  Agriculture. 

— ooOoo — 

Today  I  have  some  news  for  you  about  a  flower- -a  flower  bud  tha-t's  good  to 
eat.    You've  probably  seen  it  in  the  grocery  stores  lately — nestled  alongside  the 
carrots  and  the  cabbages.     Of  course,   I'm  talking  about  artichokes — the  kind  they 
call  globe    artichokes.     And  the  news  I  have  about  them  comes  from  the  United 
States  Department  of  Agriculture  by  way  of  a  press  release. 

But  first,  before  I  say  any  more,  I'd  like  to  get  straight  on  these 
artichoke  names.     I'm  talking  about  globe  artichokes, — not  Jerusalem  artichokes. 
For  Jerusalem  artichokes  are  something  entirely  different  from  a  flower  bud.  They 
grow  underground  and  look  something  like  small,  gnarled  potatoes. 

And  another  thing,  the  globe  artichoke  has  several  other  names.  Maybe  you 
call  it  the  French  artichoke.  Or  you  may  know  it  as  a  bur  artichoke.  Or  you  may 
even  refer  to  it  jokingly  as  an  "educated  thistle . 11 

Well,  call  it  what  you  like — French,  bur,  or  globe  artichoke — it's  still 
something  good  to  eat.     It's  the  flower  bud  of  a  plant  distantly  related  to  the 
ordinary  thistle.     It's  green  in  color  and  shaped  like  a  cone — with  a  round, 
broad  base  and  a  pointed  top.    Usually  an  artichoke  is  about  as  big  as  a  very  large 
apple.     It  has  many  petal-like  parts  called  scales.    And  these  scales  are  fairly 
broad  at  the  base  of  the  artichoke — then  taper  off  to  a  point  at  the  top. 

There,  now  that  I've  described  and  labelled  what  I  mean  when  I  speak  of 
a  globe  artichoke,  here's  my  news  item — about  the  supply  this  year.     According  to 
the  men  who  keep  books  on  the  crops  of  the  nation,  the  artichoke  growers  in 
California  planted  about  as  many  acres  to  them  this  season  as  they  did  last.  And 
California  is  the  only  state  that  grows  enough  artichokes  to  ship  them  commercially. 

Here  are  a  few  suggestions  that  may  help  you  shop  for  globe  artichokes. 

"Just  as  any  other  flower  bud,  the  globe  artichoke  shows  its  quality  in  its 
color  and  its  outward  appearance.     One  that's  topnotch  will  have  tightly  clinging, 
fleshy  leaf  scales  of  a  good  green  color.     It  will  be  compact  and  therefore  heavy 
for  its  size.    An  artichoke  that's  discolored,  or  is  brownish,  or  has  dark  spots 
on  it,  will  turn  black  when  it  is  cooked. 

"As  soon  as  the  bud  starts  to  get  old,  the  scales  spread  out  and  the  tips 
of  them  become  hard.     These  overmature  artichokes  may  also  have  centers  that  are 
fuzzy,  and  that  are  a  dark  pink  or  purple  in  color.    When  they  are  cooked  they'll 
have  a  strong  flavor." 

With  shopping  over,  the  next  problem  is  the  cooking — not  that  this  is  really 
a  problem.     For  artichokes  are  one  of  the  easiest  of  all  vegetables  to  prepare. 
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"First,  v/ash  the  artichokes  in  cold  water  and  trim  off  the  stems.  Remove 
some  of  the  outer  leaves.     Trim  off  a  little  of  the  top.     Then  drop  the  artichokes 
into  lightly  salted  "boiling  water  to  cover.     Simmer  them  for  20  to  30  minutes.  To 
see  if  the  artichoke  is  done,  pull  on  one  of  the  scales.     If  the  scale  comes  out 
easily,  the  hud  is  usually  cooked  enough." 

The  serving  of  artichokes  is  just  as  simple  as  the  cooking.     One  hud 
ordinarily  makes  an  individual  serving.     Serve  each  one  on  a  plate  separate  from 
the  rest  of  the  meal — even  as  a  separate  course  if  you  like.    And  you  may  serve 
them  either  hot  or  cold. 

If  you  like  them  hot ,  give  each  person  a  small  dish  of  melted  "butter,  or 
drawn  "butter  sauce,  or  Hollandaise  sauce  to  dip  the  scales  in  as  he  eats  them. 
If  you  serve  artichokes  cold,  give  each  person  a  small  dish  of  French  or 
mayonnaise  dressing. 

And  now,  if  I  were  talking  about  most  anything  else,   I'd  stop.    But  since 
we're  on  the  suhject  of  artichokes  I  want  to  read  you  something  I  saw  in  print  the 
other  day  about  eating  artichokes. 

"Memorable  to  many  a  person  is  the  first  time  he  ever  ate  a  globe  artichoke 

cooked  and  served  whole.     Usually  the  first  reaction  is  a  feeling  of  social 

uncertainty,  a  wondering  just  what  to  do  with  the  dark  green  "flower"  set  before 

one  on  the  plate  —  whether  to  attack  it  with  knife,  fork,  or  fingers.    But  this 

uneasiness  soon  disappears,  gives  way  to  enjoyment. 

"An  artichoke  really  is  not  so  formidahle  as  it  looks  at  first.    At  the 
"bottom  of  each  scale  is  a  small,  lighter  portion,  good  for  eating.     The  green  part 
of  the  scale  is  Nature's  handle  for  manipulating  the  eatable  part  into  the  sauce 
and  from  there  to  the  mouth.     On  the  scales  near  the  center,  the  eatahle  part 
gets  larger.     After  the  scales  are  all  removed  comes  what  to  many  is  the  climax. 
It  is  only  a  small  matter  to  scrape  off  with  a  knife  the  heardy  part  of  "choke" 
to  get  to  the  artichoke  bottom  or  heart.     This  part  should  he  cut  in  small  pieces 
and  each  piece  dipped  into  the  sauce." 

And  that's  all  the  artichoke  information  I  have  for  today.     But  just  as 
a  final  reminder—this  is  a  good  time  of  the  year  to  eat  glohe  artichokes.  For 
they  come  to  market  in  greatest  abundance  from  the  middle  of  October  to  the  middle 
of  April. 
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